Retail Food Establishment Inspection Report

Floyd County Health Department
Telephone:812-948-4726
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Based on an inspeetion {his day, the item(s) noted below identify violations of 410 1AC 7-24, Indiana Retail Food Establishment Sanitation Requirements,
The time linit for correction of each violation is specified in the narrative portion of this report.
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* CRITICAL ITEMS ARE IDENTIFIED IN TIIE COECKLIST AND NARRATIVE COLUMNS MARKED “C*

* VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE “SUMMARY OF VIOLATIONS” AND IN THE NARRATIVE BELOW AS “R*
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x » Showers

e Diaper Pails
* Door Knobs

USE: , S '
iai iaw {0 use this product in a manner inconsistent with its labeling.
tuft strength or dilute Y4 cup ﬁ fl. oz) \Bpr gallon of warm water. Apply t
yr rigger spray until thoroughly wet. Wipe with a clean cloth, sponge, «

ughly with clean water.
i strength and rinse. To Sanitize / [ ToPrepare: =
ie according to chart. Apply to ST

oroughly wet. To Sanitize: Leave | oint(160z) 12702 | 330
qutes before wiping. Rinse all food | fquart (B20z) {5402 § %5
sme in contact with food: Use only | 172 gallon (64 0z)} 10802} 532
 To Control Mold & Mildew: Apply | 1 gallon (12802} {2166z { 1064
id then allow to air dry. Repeat _ ; _
‘appears. Do not use on ating / cooking utensils, glasses / dishes o
irfaces test a small inconspicuous area first. Rinse bathtud / shower

st Animals |
8, skin or clothing. Wash thoroughlr with soap and water after han
1t have sensitive skin wear rubber gloves.

| xﬁth water for 15-20 minutes.
‘Inefirst & minutes, then continug rinsing eye.
Or reatment advice.,

ater for 15-20 minutes.
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Ready-To-Eat Foods
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